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First Distribution this Wednesday! Our first distribution will 
be this Wednesday, June 3, and we’d like to make it a festive one!  Please feel free to 
bring snacks to share.  We’ll have refreshments on hand, as well!  

What you need to know:

Bring bags to carry home your veggies!

Make sure to arrive between 5 and 8pm!  Any unclaimed items will be donated to 
the food panty at the end of  the night.

If  you have a balance or a weekly payment due, please bring your checkbook, cash, 
money order, or EBT card!  All member payments will be given to Josh, who will be 
on site and ready to help.

We will have a sign-up sheet for volunteer shifts at first distribution. Throughout 
the season, ask for Renee or Lee for questions about volunteering, or email volun-
teer@flatbushfarmshare.com.

Check out the new and improved FFS website, which contains all kinds of  great 
information about our farm share and the larger world of  tasty, sustainable food! 
http://flatbushfarmshare.wordpress.com/

Our distribution site is the Flatbush Reformed Church, at 890 Flatbush Avenue, at 
Church.  The nearest subway is the Church Ave B/Q.  

Meet our farmers, Chris and Katie: 
The Farm at Miller’s Crossing is a family-owned and oper-
ated business. Over its thirteen years in the Hudson Valley, 
the business has grown and prospered. Katie started the 

farm in Chatham, New York as Kline Kill Organic Gardens. After five years of  
farming on rented land, the operation was bursting at the seams of  what could 
be done on only 4 acres. At that point Katie & Chris got married and the farm 
that Chris grew up on in Claverack became available and so Kline Kill Gardens 
became The Farm at Miller’s Crossing and the business was moved to its present 
and permanent home.

Chris & Katie run the business with support from their families. Chris’ parents 
and 5 of  his siblings live on the farm. The 200-acre farm is protected by an ease-
ment from the Columbia Land Conservancy.  Chris’ grandparents bought the 
farm in the 1950’s, which makes Chris and Katie’s three children the 4th genera-
tion on the farm, but Chris & Katie are the 1st generation to make their living as 
farmers.

Katie & Chris came to farming from very different angles. Chris grew up on this 
farm and has a passion for managing all aspects of  it. He has a grounded and 
practical perspective and is thorough and complete in his long-term vision of  
how he would like to see the fields, woods, pastures, and waterways managed 
for production, recreation, and general ecosystem health. He grew up working 

Flatbush Farmshare is just get-
ting star ted! Our core group got together 
for the first time last November with the idea 
of  starting a CSA.    Please bear with us as we 
work out the kinks in the system, but know 
that our farmer is very experienced with CSA 
and will have no trouble getting your veggies 
to the right place at the right time.   
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If  you know someone who still 
wants to sign up --  We are still accept-
ing members through June 3, so your friends 
are welcome to come and sign up at our first 
distribution!
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Want to be par t  of  our core 
group?  Please let us know!  We are a 
group of  volunteers, all donating our time and 
skills to develop organic, local food access in 
this neighborhood, and we can use you!

J U N E  1 7 :  M E E T  Y O U R  F A R M E R
at the Long Island City CSA Distribution Site! 
Meet Chris and Katie, our CSA’s primary farm 
partner, at our sister site in Long Island City. 
More details to come.

T H I S  W E E K ’ S  E AT S : 
s p r i n g  g r e e n s !

1 bunch radish
1 bunch turnip
1 bunch baby bok choy
1 bunch collards
1 head lettuce
1 bunch LaCinatas

www.fl atbushfarmshare.com

Flatbush Reformed Church, at 890 Flatbush Avenue, 



Beijing Radish Salad
1 bunch radish
2 tbsp rice or balsamic vinegar (or a combination)
1 tbsp soy sauce
1 tsp sugar
2 tsp sesame oil
2 cloves garlic, finely chopped

Julienne or grate radishes. Mix dressing & serve over rad-
ishes.

Turnip Slaw serves 6

1/2 cup mayo
3 Tbsp sour cream
2 tsp tarragon vinegar
1 tsp dijon
1 tsp sugar

Mix mayo, sour cream, vinegar, mustard, sugar, salt & pep-
per, turnips. Chill.

Baby Bok Choy with Garlic serves 4

2 Tbsp butter
4 tsp minced garlic
baby bok choy (chop if  large)
2 cups chicken or veggie stock

Melt butter in heavy large skillet over high heat. Add garlic; 
sauté 1 min. Add bok choy & stock; simmer til bok choy is 
tender, turning a bit, 4 min. Salt & pepper to taste.

Greens w/ Garlic & Red Pepper Flakes

2 Tbsp extra virgin olive oil
3 garlic cloves
1/4 tsp red pepper flakes
1 bunch greens

Heat oil, garlic & flakes in med skillet over med heat til garlic 
begins to sizzle, 3-4min. Increase heat to med-hi, add greens 
& cook, stirring, til heated thru, 1-4 min. Salt to taste.

(cont.) on farms in the Hudson Valley and then went on to college in 
Vermont for political science and philosophy.  Katie came to farming 
after completing her thesis which examined the relationship between 
Amish religion and agriculture. During college she worked on or-
ganic farms in New Zealand and interned on a Hudson Valley Farm 
for two seasons after graduating. She did not think that she would 
become a farmer, but soon realized that the philosophical appeal of  
“right livelihood” was important, but the small business economics as 
well as the active lifestyle that farming affords keep her fully engaged 
and inspired.

Their passion for food keeps Chris and Katie farming as well. In the 
Hudson Valley it is possible to eat very well, very locally and very 
seasonally. This is important and rare, especially in the face of  the 
trend in the world to make available all produce at all times in various 
processed and unprocessed forms.

The biggest challenge in farming today is fighting the global econo-
my. Whether you operate a small market garden or a large corporate 
dairy, farmers are all competing in a very small world. California’s 
weather affects NY farm pricing and challenges NY farms to become 
more and more efficient every year. Customers price shop, and only 
through educating people about the importance of  local and fresh 
food can we ever hope to combat the global market for food.

Through CSA, Chris and Katie are able to personally meet the 
individual consumer of  their produce, and they value their ideas and 
support. CSA also gives them improved cash flow during a time of  
year when farmers typically do not have an income. Because most 
members pay up front and are open to a wide array of  seasonal 
produce, they are able to offer a very affordable way to buy and eat 
organic produce. 

The Value of  CSA: The Community Supported Agricul-
ture (CSA) model is beneficial not just for the individual, but for the 
community, farmer, and our food system.  CSAs increase the accessi-
bility of  fresh, local vegetables to a community, while helping small 
scale family farms stay in business by sharing the financial risk 
involved in CSA.  

Historically, Community Supported Agriculture requires that 
members pay the whole amount of  the share up front -- because the 
farmers need investment early in the season!  The side effect of  this 
system, however, is that CSA has only been available to high earners 
who could afford to make a large initial investment.  

That’s why Flatbush Farm Share, along with Just Food, NYC Coali-
tion Against Hunger, United Way, and Hunger Action Network of  
NYS teamed up to create a CSA that focuses on increasing access 
to fresh vegetables for people who may not be able to afford a large 
initial investment.   We’ve created a sliding scale system and can ac-
cept Food Stamps and payment plans.  We’ve worked hard to reach 
out to community organizations, religious centers, head starts, and 
emergency food programs to inform the community of  this new re-
source.   As members, you are helping us to build sustainable healthy 
food options for people at all income levels!

Honey-Curried Greens w/Carmelized Onions

1/2 onion, slice thin
1 tbsp olive oil
1 tbsp curry powder
1 tbsp honey

Sauté onion in oil on medium til dark brown, carmelized. Stir 
in curry, honey, lemon juice.  Add greens, soy, water. Cook 5 
min, toss repeatedly til greens are chewy-tender.

1 tsp lemon juice
1 bunch greens (6c packed)
2 tbsp soy sauce
1/4 cup water

dash salt
1/4 tsp celery seed
1/4 tsp pepper
1 tsp chop dill or 1/2 tsp dry
1 lb turnips, shred (4c)


